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In goat milk, among the four caseins, αS1-casein (αS1-CN) locus is the most 
polymorphic. Eighteen alleles with four different expression levels have been identified so far 
in different goat breeds (reviewed by Caroli et al., 2006), having a significant influence on 
milk quality and its manufacturing properties (Grosclaude et al., 1994). In Carpathian goat 
breed we already reported a high degree of αS1-CN polymorphisms in Carpathian goat breed 
(Bâlteanu et al., 2007). However, no studies were done so far to quantify its effect on milk 
manufacturing properties and specific goat flavour. To correctly quantify the effect of this 
polymorphism, six different goat populations from central part of Romania were genotyped 
by IEF and PCR-RFLP, as described before (Pop et al., 2008). Three different experimental 
lots each consisting of 50 homozygous individuals in αS1-CN locus (AA, EE and FF) were 
organised and tagged with 3 different colours. Twenty litres of milk from each genotype 
group (AA, EE and FF) were processed in green cheese in the same conditions. Differences 
were observed concerning milk quality (whole protein content AA=3,71%, EE=3.26%, 
FF=3.40%; fat content: AA=3,99%, EE=3.52%, FF=3.57%; dry matter: AA=11.97 %, 
EE=11.04 %, FF=11.37 %), coagulation time (AA=16 minutes, EE=25 minutes, FF=40 
minutes) and cheese yield (AA=2400g, EE=2060g, FF=2085g). EE cheese type was jugged as 
having the stronger specific goat flavour, AA the weakest, FF being intermediate. The results 
are pretty similar with those obtained in French and Italian goat breeds. Surprisingly in our 
study EE type milk had lower quality and the lower cheese yield as compared with AA or FF 
milk and the strongest goat flavour. Further studies are in progress to exactly quantify the 




1. Bâlteanu V.A.,  A. Vlaic,  F.D. Pop,  A.R. Rusu,  A. Odagiu,  V. Cighi and S. Creanga (2007). αS1-casein 
alleles frequency in Carpathian goat, Bulletin of USAMV-CN, Anim.Sci. and Biotech. 64:527. 
2. Caroli A., F. Chiatti, S. Chessa, D. Rignanese, P. Bolla and G. Pagnacco (2006). Focusing on the goat 
casein complex,  J. Dairy Sci. 89:3178-3187. 
3. Grosclaude F., G. Ricordeau, P. Martin, F. and Remeuf, L. (1994). Le polymorphisme de la caséine αs1-
caprine, ses effets, son évolution. INRA Prod. Anim. 7:3-19. 
4. Pop F.D., V.A. Bâlteanu, A. Vlaic (2008). A comparative analysis of goat αS1-casein locus at protein and 
DNA levels in Carpathian goat breed, Bulletin of USAMV-CN, Anim. Sci. and Biotech. 65:474. 
